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Runters can contribute substantially to the Presid.ent’s food conservation 

program if they will make complete utilization of all the game they take during the 

hunting season, sa;rs the Fish and Wildlife Service. 

Game meat, as Service experts point out, is nutritious, easily prepared, 

cooked, and digested, and if properly ’ L~:x-$Jed from the time it is killed until it 

is ready for table use, full utilization can be made of it as a roasted bird, a 

sizzling steak, or the makings of a tasty and wholesome stew. 

Many hundreds of thousands of pieces of game meat, however, 
lield, spoiled in transportation, and solured by improper storage 

not give the right kind of care to the game they possess. 

As an example the Service cites the all too-common practice 
carcasses of birds rand small game either in the back or trunk of 

me wasted in the 
because hunters do 

of hunters to stow 
their cars ar,d 

neg-!ect them until home is reached. &cx.se this practice does not allow the body 
heat to escape, the delicate meat quickly spoils, 

Likewi se, Lany big game meat can be 
inadequately cooled, 

ruined if the carcass is carelessly dressed, 
flung on the fender of 

then driven home through dust and heat, 
an automobile ne-xt to the engine, and 

In calling attention to the need for utilizing game meat to the fullest extent, 
the Service does not do so to encourage ?n increased kill of game solely to obtain 
meat but; rather for the purpose 0.t develoning 
as fooi, acd thus reduce w~st,e 

a greater appreciation of its value 
Gert,ai.n states, such as Washington, now have wastage 

1 a’::s. because it is C:JU sldercd as flagrant a violat ion of the sportsman’ s code to 
hunt p kill, and then waste game meat as it is to break game laws, 

To help hunters reduce the percentge of y:aste and to obtain a better quality 
of meat, the Service offers the following sim$e instructions: 

1. Take proper equipment for hunting. A gun, a good knife, a short piece of 
rope, some pieces of clean cloth, and an exe or hatchet are essentialb 

, 



2. Use ca,re in shooting, -4void 10~: si:ots likely only to wouxd the animal-. 

3, Eleed t>e animal by cuttirg the jugular vein, with the head downward to 
give good dr,-,inGe. 

4. Clean thorw+@ly. 

5T Cool the meat as soon and as tbro@ly as possible. 

6. Keep the meat cool and clew in tr2nspcrtation. 

Preserving gprne meat by freezing it F:rd keeping it ix cold. storge or freezer 
lockers duriq~ the legal storing peri iir!s i_,ecome the most popular preset-t w 
methol of 13reservation, With the emhcis being mlaced t-oday on the conserving of 
food, lackeys are serving an extremely i:qortat &,rt in promotirg better utiliza- 
tiort of the increased quantities of ga2e t&en each hunting season, accordirg to 
the Service, 
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